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Can Democrats cook? Is a Newt a lizard? Well, no, a Newt is actually 
an amphibian, but you get the point 

•If 

In this book you will find what happens when you put the best and the 


brightest into the kitchen. The results may surprise you, and we hope 
they'll please you. All of us, even the First Lady, take our cooking 
seriously Well, okay, not everybody takes it seriously. It's really hard 
to make that claim for Midnight Cocoa Krispies (see page 82). But 


after you've looked through these recipes, you'll know Democrats have 
taste! 

A lot of effort from a lot of people went into this book, but there are 
three folks particularly deserving of mention. It was Vickie Walker who 
came up with the idea for this book and who pushed it towards 
becoming a reality. Monica Clarke not only designed the look, but 
keyboarded the entire thing! And a special thanks to cartoonist Scott 
Bateman, whose artwork, from cover to cover, makes this book a 
collector's item (just wait 'til he's nationally syndicated!) 

) 

As the attorneys say, these recipes are published without any warranty 
as to their fitness for a particular purpose, except we guarantee that 
you'll find lots within these pages to your taste. But please, don't try 
these recipes on Republicans; and, if you do, make sure they know who 
cooked them up. 
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Cheese Ball 

1 

Cheese Straws 

2 

Cheezon Toast 

3 

Crab Baked Brie 

4 

Crab meat Nachos 

5 

Garbanzo Dip 

6 

Hallowed Hot Artichoke Dip 

7 


Bran Muffins 

8 

Georgia Peach Bread 

9 

Grand Central's Irish Soda Bread 

10 

Grandma's Brown Sugar Rolls 

11 

Honey Whole Grain Bread 

12 

Kuchen 

13 

Mary's Bran Muffins 

14 

Mexican Corn Bread 

15 


Black Bean Chili 

16 

Democratic Chicken Chili 

17 

Gazpacho 

18 

Green Bean & Tomato Salad 

19 

Lentil Soup 

20 

New England Corn Chowder 

21 

New Orleans Prawn Salad 

22 

Sinful Salad 

23 

Spinach Soup 

24 

Tabouleh 

25 

Vegetable Salad 

26 
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Barbecued Baby Beef Ribs 

27 

Beef Stroganoff 

28 

Bohemian Teriyaki Beef 

29 

Bumpers Chicken Casserole 

30 

Cabbage Rolls 

31 

Cajun Deep Fried Turkey 

32 

California Casserole 

33 

Carole's Creole Black Beans 

34 

Chicken Breast in Vermouth 

35 

Chicken Fajitas 

36 

Chile Relleno Casserole 

37 

Chinese Fried Rice 

38 

Clam Pasta Sauce 

39 

Costollette di Maiale alia Modenese 

40 

Crawfish Etoufee - The Real Way 

41 

File 1 & Okra Seafood Gumbo 

42-43 

Finnish Pancake 

44 

French Toast a I'Orange 

45 

Grandma Daigle's Rice Dressing 

46 

Hardrock Miner's Hero 

47 

Honey Curry Chicken 

48 

Huevos Rancheros 

49 

Melenzana alia Parmigiana 

50 

Michael Taylor's Pesto 

51 

Nebraska Runzas 

52 

New Orleans Barbecued Shrimp 

53-54 

Pad Thai 

55 

Paddy's Alaska Beans 

56 

Porcupine Balls 

57 

Red Snapper 

58 

Ron's Accidental Crumbled Pork Chops 

59 

Sausage Souffle 

60 

Seafood Gumbo 

61 
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Spinach Lasagna 62 

Spinach Tofu Ragout 63 

Stuffed Cabbage 64 

Stuffed Iowa Chops 65 

Summer Sauce Senate Burgers 66 

Summer Pasta 67 

Swedish Pancakes 68 

Vegetarian Lasagna 69 

Dn4&itt 

Black Walnut Pound Cake 70 

C. Wooten's All-American Rice Crispy Dream Treats 71 

Carrot Cake 72 

Cheese Pie 73 

Chocolate Chip Pie 74 

Double Chocolate Brownies 75 

Georgia Pecan Pie 76 

Hillary Clinton's Chocolate Chip Cookies 77 

Kentucky Pie 78 

Lemon Meringue Pie 79 

Lemon Mousse 80 

Mary's Best Lemon Pie 81 

Midnight Cocoa Krispies 82 

Mike's Nutritious Snack 83 

Muskingum Chocolate Dew Cake 84 

Peach Melba Pie 85 

Pogatchels (Hungarian Cookies) 86 

Pound Cake 87 

Sour Cream Coffee Cake 88 

Tualatin Mountain Apple Pie 89-90 
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Jana Doerr, Chair 
Democratic Party of Oregon 


13 oz. cream cheese 

1 /2 c. sour cream 
Handful of black olives, diced 
A little onion powder 

2 tsp. Season-All 

2 tsp. Worcestershire sauce 
1 Ig. jar chipped beef, diced 


Mix first five ingredients. Shape into a ball. Sprinkle diced beef 
on waxed paper. Place cheese mixture on beef. Slowly add 
more beef and rotate cheese until completely covered. 

Refrigerate for at least 6 hours before serving with crackers. 
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U.S. Senator Howell Heflin 
Alabama 


1 lb. sharp cheddar cheese, grated 

1 stick margarine 

2 c. sifted flour 
1 /2 tsp. salt 

1 /A tsp. red pepper 
1 /A tsp. paprika 


Have cheese and margarine at room temperature. Mix well. Add 
dry ingredients and mix well. Put through cheese straw press 
onto ungreased cookie sheets. Cut into four-inch pieces before 
cooking, or break after cooking. 

Bake at 350-degrees for about 15 minutes, or until dried out but 
not brown. 
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Harry Demarest, Chair 
Benton County Democratic Party 


Sliced bread 

Mild or medium cheddar cheese 
Pepper 

Toast bread in toaster or toaster oven. Place the toast flat on a 
baking sheet. Slice cheddar cheese and cover entire piece of 
toast. Place toast under broiler and broil until the cheese is 
melted, but before it starts bubbling. Season with freshly ground 
pepper. 
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Former State Senator Catherine Webber 


1 /4 c. Crab meat 

1 round brie 

3 tsp. mayonnaise 

2 green onions, chopped 
1 tsp. Dijon mustard 

3 sheets Phyllo pastry 

1 stack celery, chopped 

Preheat oven to 350-degrees. Mix crab, celery, onion, dijon and 
mayonnaise. Place on top of brie and wrap securely with Phyllo 
pastry. Bake for 30 minutes. Let cool 10 minutes before 
serving. Serve with crackers. 
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Henry Cisneros 


2 scallions, thinly sliced 1 clove garlic, minced 

1 stick unsalted butter 1 T. cilantro, snipped 

1 large tomato, peeled and chopped 1 chile, minced 
1 3/4 c. cooked Crab meat 1 /4 c. dry sherry 

8 oz. Monterey jack cheese, grated 20 nacho chips 
20 slices jalapeno chile (optional) 1 avocado, diced 

In a small skillet, saute the scallions and garlic in 1 T. butter until 
softened. Do not allow butter to brown. Stir in tomato, chile 
and cilantro. Reduce heat to low and, about IT. at a time, 
whisk in the rest of the softened butter. Whisk until creamy; do 
not allow butter to simmer. Lift pan from heat if necessary to 
control the temperature. You may hold the sauce over a pan of 
hot water until ready to use (for up to an hour). Heat the Crab 
meat in sherry (or vermouth) for a few seconds. Stir in about 1 
c. of the prepared sauce and then set aside. To assemble, place 
Crab meat mixture on each nacho and cover with cheese. Place 
4 to 6 inches from the broiler for 3 to 5 minutes or until the 
cheese is melted. Garnish with a few pieces of diced avocado 
and, if desired, a jalapeno slice. Add a cooked and halved shrimp 
to each nacho if desired. 

Note: Federal ethics laws prohibit Cabinet members from using 
their titles in cookbooks. Mr. Cisneros, a former Mayor of San 
Antonio, heads an unnamed department dealing with residences 
and cities. 
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U.S. Senator Sam Nunn 
Georgia 


20 oz, can garbanzo beans 
1 T. olive oil 
1 /2 t. sesame seeds 
Freshly ground pepper 
1 large clove garlic, minced 
3 T. lemon juice 
Fresh parsley 

Drain chickpeas. Combine all ingredients in a blender until 
creamy. Serve chilled, sprinkled with fresh chopped parsley, 

Healthful as a dip for raw vegetables, or as a spread with pita 
bread. 







f Hot 

Representative Gail Shibley 


1 large cream cheese 
1 c. mayonnaise 
4 oz. diced green chilies 
8 oz. diced artichoke hearts 
1 /3 c. parmesan cheese 


Mix all ingredients in mixer or food processor. Bake in casserole 
dish at 350-degrees for 30 minutes, until golden. 

Serve warm with plain tortilla chips. 



"Walk softly and 
carry a big chip." 
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U.S. Senator Paul Simon 
Illinois 


1 c. boiling water 2-1/2 tsp. soda 

1 c. raisins or chopped dates 2-3/4 c. flour , 

1 c. sugar or 1 -1 /2 c. honey 1 /2 tsp. salt 

2 eggs 2 c. buttermilk 

1 tsp. baking powder 1/2 c. oil (sunflower best) 

3 or 4 c. hard spring wheat bran or other bran 

Pour boiling water over dates or raisins and add soda. Mix 
together other ingredients, add cooled raisin/date mixture and 
mix lightly. Pour in muffin tins. 


Bake at 375-degrees for 20 minutes. This recipe should make 
24 muffins. 
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U.S. Senator Sam Nunn 
Georgia 


3 c. sliced fresh peaches 
2 c. all purpose flour 
1 /4 tsp. salt 

1 tsp. ground cinnamon 

2 eggs 

1 c. finely chopped pecans 
6 T. sugar 
1 tsp. soda 
1-1/2 c. sugar 
1 12 c. shortening 

1 tsp. vanilla 

Place peaches and 6 T. sugar in blender and process until pureed 
(mixture should yield about 2-1/4 c.). Combine flour, baking 
soda, salt and cinnamon; set aside. 

Cream 1-1/2 c. sugar and shortening. Add eggs and mix well. 
Add peach puree and dry ingredients; stir until moistened. Stir in 
nuts and vanilla. 

Spoon batter into two well-greased and floured 9x5x3" loaf pans. 
Bake at 325-degrees for 55 to 60 minutes or until done. Cool 
10 minutes in pan; then turn on rack and cool completely. Yield: 

2 loaves. 
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Former Congressman Les & Sue AuCoin 


5 c. all-purpose flour 

1/2 c. granulated sugar 

4 tsp. baking power 

1 tsp. baking soda 

1 tsp. salt 

zest of 2 oranges 

1 T. caraway seeds 

1 c. currants (and dates, if desired) 

1 -1 /4 c. unsalted butter (or margarine), cut into 1 -inch cubes 

2 c. (1 pint) buttermilk (or 1 c. buttermilk and 1 c. skim milk) 

1 egg white mixed with 1 T. water 

Preheat oven to 350-degrees. In a large mixing bowl, sift 
together flour, sugar, baking powder, soda, and salt. Stir in 
orange zest, caraway seeds, and currants. Cut the butter pieces 
into the sifted flour mixture until they are the size of a pea. 
Continue mixing, and slowly add buttermilk. The mixture will pull 
together so it cleans the bowl. 

Gently press into a ball and cut the dough into 3 pieces. Form 
each piece into a round ball and place on greased cookie sheet, 
pressing dough into a dome 6 inches in diameter. With a sharp 
knife, cut into four sections. Be sure to cut all the way through 
and separate each section 1 /4-inch apart from its neighbor. 

Brush with egg wash and bake 20 to 25 minutes, or until golden 
brown. 

Makes 3 loaves. 
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former Governor Barbara Roberts 


1- 3/4 c. flour 
1/3 c. shortening 

2- 1/2 tsp. baking powder 
3/4 tsp. salt 

approx. 3/4 c. milk 

Blend dry ingredients and shortening until mixture resembles 
fine crumbs. Stir in just enough milk so that dough leaves sides 
of bowl and rounds into ball. Turn dough onto lightly floured 
surface and knead gently ten times. 

Roll above or other biscuit dough out on lightly floured surface 
to 1/4 to 1/2-inch. Spread with butter or margarine and sprinkle 
with brown sugar. Roll up and cut into 1 -inch slices. Place 
sliced rolls, cut side down, on lightly greased baking sheet or 
dish. 

Bake at 350-degrees for approx. 30 minutes or until lightly 
brown. Do not overcook. 
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U.S. Senator Paul Simon 
Illinois 


3 c. white flour 

2 pkgs. active dry yeast 

1- 1/2 tsp. salt 
1 c. water 

1 c. cottage cheese 

4 T. butter 

1 12 c. honey 

2 eggs 

2- 1/2 c. whole wheat flour 
1 /2 c. regular rolled oats 

2/3 c. chopped walnuts or pecans 

In a large bowl combine 2 c. white flour with yeast and salt. 

Heat water, cottage cheese, butter and honey until very warm 
(120-130-degrees). Add warm liquid and eggs to flour mixture. 
Mix well. 

Add whole wheat flour, oats and nuts. Stir in remaining white 
flour (add more if necessary). Knead until smooth and elastic. 

Let rise until double. 

Punch down and place in two greased 5-1 /4x9-1 /4x3" pans. Let 
rise about one hour. Bake at 350-degrees for 35 to 40 minutes. 
Remove from pans onto cooling rack. Brush tops with butter. 
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Governor John Kitzhaber 


This is a recipe of John's great grandmother Kitzhaber which has 
been handed down through four generations. We always serve it 
for Christmas breakfast and other special occasions. 

Annabel Kitzhaber, John's Mother 

2 c. milk 
1-1/4 c. water 
1 T. salt 

1 c. sugar 

1 12 c. margarine 

2 pkgs. yeast 

3 eggs, beaten 
7-8 c. flour 

2 c. raisins 

Scald the milk and cool with 1 c. of water. Add salt, sugar and 
melted margarine. Add yeast which has been dissolved in 1/4 c. 
warm water. Add beaten eggs. Add about 3 c. of flour and beat. 
Add raisins. Add additional flour a cup at a time, beating after 
each addition, until you have a dough that can be handled. 

Knead until smooth and elastic. Put in greased bowl, cover and 
let rise until double in size. Punch down and knead again. Form 
into balls and place in greased shallow pans (such as round layer 
cake pans). Let rise about 30 min. or until almost double, Heat 
oven to 375-degrees. Moisten tops of loaves with water and 
sprinkle with cinnamon and sugar. Bake 30-40 min. until top is 
golden brown. 











former U.S. Senator Jim Sasser 
Tennessee 


2 c. bran (not bran cereal) 

2 c. sifted flour 

2 tsp. baking soda 
1 /4 tsp. salt 

3/4 c. sugar 
1 c. raisins 
1 c. buttermilk 

3 T. dark molasses 
t/2 c. vegetable oil 

1 large egg, at room temperature 

Lightly coat with nonstick cooking spray the insides of muffin 
tins (1-1 /2" deep) to accommodate about 15 muffins. Blend 
bran, flour, baking soda, salt, sugar and raisins in a bowl. 

Whisk the buttermilk, molasses, oil and egg in a bowl. Pour over 
dry ingredients and mix until well blended. Fill each cup 3/4 full 
of batter. 

Bake muffins on middle rack at 325-degrees for 20 to 25 
minutes or until a wooden pick inserted in the center withdraws 
cleanly. Cool the muffins in the pan, then remove to cooling 
racks. 


"Never be too busy to be thankful; 
it is so important to appreciate the people 
who support and encourage you," 
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former Secretary of the Treasury Lloyd Bentsen 

Texas 


2 eggs 2/3 c. cooking oil 

1 c, sour cream 1 c. yellow cornmeal 

1 T. baking powder 1-1/2 tsp. salt 

1 c. grated sharp cheese 1 c, yellow creamed corn 

4 jalapeno peppers, seeded and finely chopped 

Combine eggs, oil, sour cream, cornmeal, corn, baking powder 
and salt. Add chopped peppers and half of the cheese. 

Spread in well-greased baking pan (12x8x2") and cover with 
remaining cheese. 

Bake at 425-degrees for 20 to 25 minutes. Serves 8-10. 
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Representative George Eighmey 


2 c. black beans, cooked with 2 bay leaves 
1 c. white onion, finely diced 
1 c. each green and red bell pepper, finely diced 
1 T. olive oil 

1 T. cumin seed, toasted, cooled and ground 
1 tsp. oregano 
1 T. chili powder 
1 small can pureed tomatoes 

1 tsp, salt (or to taste) 

2 bunches of cilantro 

6 to 8 cloves of garlic, finely minced 
4 to 6 jalapenos, finely ground 

Pick over and wash beans. Cover with more than twice their 
volume of water and bring to boil. Boil 10 min., skin, turn off 
heat and soak 1 hr. Add bay leaves and more water if needed, 
bring to boil, lower heat and simmer for 1 to 1-1/2 hrs. or until 
barely tender (not mushy). In large stainless pot, saute onions 
and peppers in oil until onion is translucent Turn up heat and 
quickly saute, stirring frequently, to color vegetables slightly. 

Add oregano, cumin and chili powder and saute for about 5 min. 
to cook spices. Add tomatoes, bring to boil, lower heat and 
simmer another 30 min. Add salt to taste. Process cilantro, 
garlic and jalapenos to fine mince and stir into chili. Add all 
ingredients to beans. To serve, garnish with dollop of sour 
cream and lime wedge. Serve with bread. 
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Congressman Ron Wyden 


Adam and Lilly Wyden's Favorite Democratic Chicken Chili - low 
fat, low cost and yummy! 

1 large green pepper 

2 medium chopped onions 
1 clove crushed garlic 
1/8 c. olive oil 

1 /2 tsp. oregano 
1 bay leaf 

1/2 tsp. ground cumin 
1 lb. chopped, cooked chicken 

3 T. chili powder 

(1) 15 oz. can of tomatoes, not drained 
(1) 14 oz. can of kidney beans 
1 tsp. salt 

M/2 T. cider vinegar 

Saute pepper, onions and garlic in the olive oil in a large, heavy 
kettle over moderate heat, stirring occasionally, until golden. 

Add oregano, bay leaf, cumin and meat. Saute. Add 1 T. chili 
powder, tomatoes and beans and simmer 1-1/2 hours, 
uncovered, over low heat, stirring occasionally. 

Add remaining 2 T. chili powder along with salt and vinegar. 
Simmer, stirring now and then, 15 minutes longer. Serve hot 
with corn bread. Makes 5 to 6 servings 
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former U.S. Senator Howard M. Metzenbaum 

Ohio 


3 cans tomato juice 
1 cucumber, cut up fairly fine 
1 green pepper, cut up fairly fine 

1 clove garlic, mashed 

2 T. olive oil 

1 T. white wine vinegar 
1 /4 tsp. Tabasco sauce 
1 /2 c. ice water 

Blend all of the above and keep in the refrigerator. Tastes better 
if made a day ahead. 

Serve with toppings of croutons, chopped eggs, etc. Season to 
taste. 

Serves 4. 
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Representative Sharon Wylie 


2-3 cloves garlic 
Salt to taste 

1 /4 c. chopped fresh basil 
1/4 c. balsamic vinegar 
1/4 c. good olive oil 
4-8 vine ripe tomatoes 

1-2 lbs. very tender, lightly steamed green beans 
Fresh ground black pepper to taste 

Crush salt, garlic, 1/2 of basil leaves, pepper, and add oil, then 
vinegar into large bowl. 

Coarsely chop or slice tomatoes and juice into mixture. Toss 
with green beans and chill. Garnish with additional basil. 

Variations : Add small, cooked potatoes or chopped potatoes. 

Add mozzarella cheese. Fresh, uncured mozzarella is especially 
good. If additional ingredients are used, add more garlic. Garlic 
is to be varied according to taste. I believe there is no such thing 
as too much garlic. 











Richard W. Riley 
South Carolina 


1 lb. dried lentils 

1 /4 lb. diced bacon 

2 medium onions, thinly sliced 
2 medium carrots, diced 

2 quarts of Water 

1 c. sliced celery 

2 bay leaves 

3 tsp. salt 

1 /4 tsp. pepper 
1 /4 tsp. thyme 

1 large potato, peeled and grated 
1 meaty ham bone 

Rinse and pick over lentils; soak overnight. Drain well. In a large 
pot, saute bacon until golden. Add carrots and onions, and saute 
until onions are golden. Add celery, water, lentils, seasonings, 
grated potato and ham bone. Simmer covered for 4 hours until 
vegetables are tender and broth is thick. 

Remove ham bone and return bits of meat to soup, discarding 
bone. 

Note: The soup lasts a long time in refrigerator and freezes well. 

Yet Another Note; This Cabinet member, who must remain 
anonymous due to federal ethics laws, is in charge of teaching 
and schooling. 
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former U.S. Senator George J. Mitchell 

Maine 


8 oz. salt pork, diced 
2 onions, chopped 
2 T. all purpose flour 
4 c. water 

6-8 medium potatoes, cubed 

1 Ib.-I oz. can cream style corn 

2 c, evaporated milk 
Salt and pepper to taste 
2 T. butter 

In large kettle, cook salt pork until browned and crisp. Add 
chopped onions, fry and remove pork. Add flour and potatoes 
(make sure water covers potatoes). Blend in flour. Bring to a 
boil and simmer, covered, for 15 or 20 minutes or until potatoes 
feel well done. Add corn, evaporated milk and butter. Season 
with salt and pepper. Heat well, don't boil. Add pork if you wish 
to eat it, and serve with parsley and paprika. 

Makes 2 quarts. 
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former Representative Nancy Peterson 


1-1/2 c. cooked rice, cooled 
1 c. raw chopped cauliflower 

1 /4 c. sliced green pepper 

2 T. diced pimento 
10-15 Prawns, cooked 
Mayonnaise thinned with cream 
Salt, pepper, dash Tabasco 

Mix all the ingredients together for a wonderful summer salad. 
Serve with bread and summer vegetables. 


"Ifyou think you're too small to be effective, 
you have never been in bed with a mosquito." 
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Jesse Brown 
Illinois 


6 oz. strawberry Jello 

1 pint sour cream 

(1) 20 oz. can crushed pineapple 

2 ripe bananas 

1 c. chopped walnuts 

1 c. boiling water 

2 boxes frozen strawberries (in syrup) 

Dissolve Jello in boiling water. Drain pineapple and strawberries 
and blend into Jello. Mash bananas and add to mixture. Stir in 
walnuts. 

Pour half of mixture into mold and let set in refrigerator. After it 
is set, spread sour cream over top and put remainder of Jello 
mixture over sour cream. Return to refrigerator and let set. 

Note: This member of the Clinton Cabinet is in charge of former 
members of the military. 
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U.S. Senator Joseph Lieberman 
Connecticut 


2 lbs. fresh spinach 
1 c. water 

1 12 c. parmesan cheese 
Salt to taste 
Plain yogurt 
4 thin lemon slices 

Wash spinach in several changes of cold water until free of soil. 
Strip off stems. 

Bring cup of water with dash of salt to boil in a large kettle. Add 
spinach and stir it down into the water. Cook until wilted but still 
brilliant green, about 4 to 5 minutes. Drain spinach and save the 
water. 

When spinach is cool enough to touch, add half of it to a blender 
with half the cooking water and half the cheese. Blend and 
repeat with remaining spinach. Thin soup with water to make 4 
cups. Salt to taste and serve hot or cold. 

Garnish each bowl with a dollop of yogurt and a slice of lemon. 

Yield: 4 servings. 
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Donna E. Shalala 
New York and Wisconsin 


3 bunches parsley, de-stemmed and chopped fine (3 c.) 

2 bunches mint, de-stemmed and chopped fine (2 c.) 

1 small bunch of scallions (1/2 c.) 

3/4 c. lemon juice (fresh squeezed) 

2 c. chopped ripe tomatoes 

1/2 c. cracked wheat (fine or medium bulgur) 

Salt and pepper 
1/4 c. virgin olive oil 

Soak cracked wheat in water and lemon juice to cover for 3 
hours. 

Wash and dry well parsley and mint. Chop parsley fine. Chop 
mint fine separately. Slice scallions, Cut tomatoes in small 
pieces. 

Drain cracked wheat, squeezing out juice. Combine wheat with 
other ingredients and mix well. Season to taste with salt and 
pepper and more lemon juice and a small amount of olive oil. 

Note: Wait until flavor melds before eating. Eat with lettuce 
leaves, young grape leaves, or thin Lebanese bread. 

Yet Another Note: Dr. Shalala, a former President of Hunter 
College of the City University of New York and the University of 
Wisconsin at Madison, handles wellness and homo sapiens 
provisions in the President's Cabinet. 
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U.S. Senator Sam Nunn 
Georgia 


1 can white corn 
1 can fancy Chinese vegetables 
1-1/2 c. chopped celery 
4 oz. toasted slivered almonds 
1 /A c. dark vinegar 
1 /2 c. salad oil 


1 can cut green beans 
1 can English peas 
1 medium sweet onion 
1/3 c. sugar 
1 tsp. salt 
1 tsp. pepper 


Drain canned vegetables and mix with celery, chopped onion and 
almonds. Mix last five ingredients together and pour over 
vegetables. Marinate for several hours. 
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Representative Kevin L. Mannix 


1 -3/4 to 2 lbs. baby beef ribs 
3 T. oil 

3 T. chili sauce 

2 T. lemon juice 
2 T. red wine 
Dash dry mustard 
Dash black pepper 

Preheat oven to 450-degrees. Wipe ribs with wet towel or damp 
paper towel. Place in a single layer in a shallow roasting pan. 
Roast ribs for about 20 minutes, turning once. 

Prepare basting sauce, mix all ingredients together. Remove ribs 
from oven. Brush ribs with sauce on both sides and return to 
oven for about 20 minutes longer or until ribs are tender. Baste 
with remaining sauce from time to time while baking. If ribs start 
getting too dark, cover with aluminum foil and reduce heat to 
400-degrees for the last 10 minutes of baking time. 


"Whateveryou may read or hear about me, 
please remember this: I am not a cook!" 
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U.S. Senator Robert C. Byrd 
West Virginia 


M/2 lbs. round steak 
1 /4 c. butter 

1 c. sliced mushrooms (or one 3-oz. can, drained) 

1 clove garlic, minced 
1/2 c. onion, chopped 
1 can (1-1/4 c.) tomato soup 
1 c. sdur cream 
Salt & Pepper 

Cut beef into long thin strips. Brown well in 1/4 c. butter in 
heavy skillet. Add mushrooms, chopped onion and garlic. Cook 
until lightly browned. Blend in tomato soup, sour cream, salt and 
pepper. 

Cover and simmer about one hour or until beef is tender, stirring 
occasionally. Serve with hot cooked rice. 
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U.S. Senator James J. Exon 
Nebraska 


2 lbs. top sirloin, cut 1-inch thick 
1 /2 c. soy sauce 

1 /4 c. brown sugar 

2 T. olive oil 

2 T. plum jelly 
1 tsp. dry ginger 
1 /4 tsp. lemon pepper 
1 /4 tsp. garlic salt 

Mix soy sauce, brown sugar, olive oil, dry ginger, lemon pepper 
and garlic salt in large bowl. Cut sirloin in 1/4-inch strips and 
marinate, in refrigerator, for 2 hours. 

Place meat, accordion style, on skewers over hot grill. Keep 
turning meat and brush with marinade until done (approx. 8 to 
10 minutes). Serve with plum jelly as a condiment. 
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U.S. Senator Dale Bumpers 
Arkansas 


9 slices white bread 
9 slices sharp cheddar cheese 

4 cups chicken, cut up (turkey or tuna can be substituted) 

1/2 lb. fresh mushrooms 
4 eggs 
2 c. milk 

1 can cream of mushroom soup 
1 can cream of celery soup 
1 can pimentos, sliced 

Grease casserole dish. Trim crusts off bread. Saute mushrooms 
in butter. 

Layer bread, cheese, chicken and mushrooms in casserole dish. 
Mix egg and milk, then pour into casserole dish. Beat soups 
together and stir in pimentos. Pour over top of casserole. 

Refrigerate overnight. Heat oven to 350-degrees and bake for 
50 minutes. Let stand for 15 minutes before serving. 
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U.S. Senator Robert C. Byrd 
West Virginia 


1 lb. lean ground beef 
1 c. cooked rice 
1 small onion, chopped 
1 tsp. salt 
1 /4 tsp. pepper 
1 egg 

Cabbage leaves 

(2) 8-oz. cans tomato sauce 

1 /4 c. water 

Mix ground beef, cooked rice, chopped onion, salt, pepper and 
egg together. Trim off thickest part of stem from cabbage leaves. 
Divide meat into equal portions and wrap each in a leaf, fastening 
with wooden picks. Brown cabbage rolls slightly in oil. Add two 
cans of tomato sauce and 1 /4 c. water. Cover, cook slowly 
about 40 minutes. 
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U.S. Senator John Breaux 
Louisiana 


4 oz. liquid garlic 
4 oz. liquid onion 

4 oz. liquid celery 

1 T. red pepper 

2 T. salt 

2 T. Tabasco 

1 oz. liquid crab boil (or 1 T. Old Bay Seasoning) 

1 poultry or meat injector 
(1) 10-12 lb. turkey, defrosted 

5 gal. peanut oil 

Saute first seven ingredients until salt and pepper are dissolved. 
Fill the injector and inject turkey at breast, wings, drumsticks, 
thighs and back. Allow to marinate 24 hrs. in refrigerator or ice 
chest 

Use a 10 gal. pot for frying. Bring peanut oil to 350-degrees and 
fry turkey for 38-42 minutes. Turkey should float to surface after 
35 minutes and you should cook an additional 5-7 minutes. 

(You may want to tie turkey legs with 1 /2-inch cotton ropes to 
be able to remove from frying pot when done.) 

The cooking of fried turkey should be done outdoors. Extreme 
caution should be taken when placing cold turkey into hot oil 
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Wayne Anderson 
Democratic National Committeeman 


1/4 c. margarine 1 c. chopped onions 

2 c. sour cream 4 c. cooked rice 

40 oz. can chopped green chilies 1 c. creamy cottage cheese 

1 /2 tsp. salt 1 /8 tsp. pepper 

2 c. grated Cheddar cheese 

Preheat oven to 375-degrees. Saute onion in margarine. 
Remove from heat. Stir in hot rice, sour cream, cottage cheese, 
salt and pepper. Toss lightly. 


Layer half the rice 
mixture in 2-quart 
greased baking dish. 
Add a layer of chilies 
and Cheddar cheese. 
Repeat. 

Bake uncovered in 
oven for about 25 
minutes or until 
bubbly hot. 
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(J.S. Senator Carole Moseley-Braun 

Illinois 


3 c. cooked black beans (canned or homemade) 

M/2 large onions 
1 large green pepper 
3/4 tsp. garlic 
1/4 tsp. cumin, ground 
8 oz. olive oil, extra virgin 
1 tsp. vinegar 
Bacon fat 
Bacon 

Sausage (Andouille or Tasso is preferred, but Italian will do) 

Saute green pepper in bacon fat. Add onion and let brown 
slowly. Add garlic; saute. Add beans, olive oil and cumin. Add 
cooked meat and vinegar, and simmer on low heat for about 5 
minutes. Mash beans to achieve thickness. 

It always tastes better if it settles overnight. You may add other 
meats such as ham, pork, smoked meats or even smoked turkey. 
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Representative Peter Courtney 


1 /4 c. dry vermouth 
1 T. leaf rosemary, crumbled 
1 tsp. salt 
1 /2 tsp. pepper 

3 whole chicken breasts, halved 

1 /4 c. butter or margarine, melted 

1 /4 c. undiluted frozen orange juice, thawed 

Combine vermouth, rosemary, salt, and pepper; pour over 
chicken breasts. Marinate for two hours or more in refrigerator, 
turning occasionally. 

Remove chicken from marinade. In separate bowl, combine with 
butter and orange juice concentrate. Grill chicken 5-inches from 
hot coals for about 30 minutes, turning and basting frequently 
with orange mixture. 

Makes 4 to 6 servings. 


"It's good, but don't eat or drink too much!" 
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former U.S. Senator Jim Sasser 
Tennessee 


3-4 boneless chicken breasts 

1 stick butter or margarine 

1 /2 tsp. garlic powder 

Juice of one lemon 

Salt & Pepper, to taste 

1 T. cooking sherry 

3 T. teriyaki sauce 

Flour tortillas 

Sauteed onion 

Green pepper 

Salsa 

Guacamole and/or sour cream 

In skillet melt butter and stir in garlic powder, lemon juice, salt 
and pepper, sherry, and teriyaki sauce. Simmer two to three 
minutes, stirring frequently to blend ingredients. 

Cut chicken into strips and add to the skillet. Cook until well 
done. Remove from skillet and roll up in warm flour tortillas, 
along with sauteed onion, green pepper strips, salsa, guacamole 
and/or sour cream. 
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U.S. Senator Ben Nighthorse Campbell 

Colorado 


This recipe was submitted before Campbell changed parties. We 
trust it will still taste good even though the Senator has lost his 
taste in other areas. Consider the recipe a down payment on 
Campbell's quarter of a million dollar debt to the party. 

(3) 7 oz. cans whole green chilies or fresh Poblano chilies, 
roasted and peeled, remove seeds and stem, open flat 
4-6 corn tortillas, cut into wide strips 
2 c. shredded jack cheese (can use Jalapeno jack) 

2 c. shredded Cheddar cheese 

1/2 tsp. each salt, pepper, ground cumin, garlic powder 
8 eggs 1/2 c. milk 

1 small yellow onion, diced 1 jar salsa 

1 -2 sprigs fresh cilantro, minced Paprika 

Preheat oven to 350-degrees. Cover the bottom of a well- 
greased 9-inch square baking dish with chilies. Top with a layer 
of onion, cheeses, sprinkle lightly with salsa and finally a layer of 
tortilla strips. Repeat layers beginning with chilies, etc, Build to 

3 layers. 

Beat together eggs, milk, salt, pepper, cumin, and garlic powder. 
Stir in cilantro and paprika for color. Pour mixture evenly over 
casserole. Bake uncovered until puffy and set in the center when 
lightly touched (about 40 minutes). Let stand for about 10 
minutes before serving. 
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State Senator Mae Yih 


2 T. oil 

1 12 c. scallions, coarsely chopped 
2 c. cold cooked rice 
2 eggs 

1 T. soy sauce 
1 /2 tsp. salt 

Heat pan, add oil, and fry scallions. Add rice and saute. 

Mix eggs, soy sauce and salt together and stir slightly. Add to 
pan and saute until done. 

For variety, add 2 c. chopped cooked meat; green peppers, 
chopped; or peanuts, shelled and roasted. Serves 4 to 6. Enjoy! 
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former State Senate President Bill Bradbury 


1 can chopped clams 
1 /2 head parsley, chopped 
6 cloves garlic, chopped fine 
4 T. olive oil 

Drain clams, save juice. Saute garlic in olive oil until lightly 
browned. Add drained clams and saute 2 minutes. Add clam 
juice, about 2/3 of can, and parsley and simmer. 

Serve soon on fresh fettucine with grated parmesan and fresh 
ground pepper. 


"Cooking is iike love - 
it should be entered into 
with abandon or not at all" 
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Representative Tony Federici 


(P&dtc&ofr U* W&ifa 

1 tsp. sage leaves, crumbled 
1 tsp. rosemary leaves, crumbled 
1 tsp. garlic, chopped fine 

1 tsp. salt 

Black pepper, freshly ground 
4-5,1 -inch thick loin pork chops 

2 T. butter 

3/4 c. white wine, dry 
1 T. olive oil 

1 T. parsley, chopped fine 

Combine sage, rosemary, garlic, salt and pepper; press into sides 
of chops. Melt butter and olive oil over moderate heat. When 
foam subsides, place chops in fat and brown 2 to 3 minutes per 
side. Remove from pan, pour off all but a thin film of fat. Add 
1 /2 c. of wine and bring to a boil. Return chops to pan and 
simmer, covered, 25 to 30 minutes, basting occasionally until 
tender. Transfer chops to heated platter. Skim fat from braising 
liquid and pour remaining 1/4 c. of wine into pan. Boil briskly, 
stirring and scraping until down to a few tablespoons of syrupy 
glaze. Stir in parsley and pour over chops. Serve at once. 

This recipe was handed down from Tony's mother. It's also good 
for lamb or turkey cutlets. Serve with a good, chilled white wine! 
Also, accompany with risotto or polenta, and fresh, young spring 
vegetables. 


"A meal without wine is like a day without sunshine ." 
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U.S. Senator John Breaux 
Louisiana 

1 lb. crawfish 

1 stick margarine or butter 

2 large onions, white or yellow 

1 can cream of mushroom soup (plain, not golden or low salt) 

1 /2 bell pepper—all colors, chopped 

2 stalks celery 

1/8- 1/4 tsp. red pepper 
rice, cooked 
1 loaf French bread 

Paprika, optional (for darker color purposes only) 

Saute vegetables in butter continually stirring. Add crawfish and 
saute for 5 minutes on medium heat. Add the cream of 
mushroom soup and red pepper. Add salt to taste and paprika. 

Do not add water. Cook uncovered for approx. 15 minutes on 
low to medium heat or longer on low heat to obtain a creamy 
sauce. 

Serve over rice wi 
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former Secretary of Agriculture Mike Espy 

Mississippi 


2 large red, yellow or white onions, chopped finely 

2 bunches of green onions, chopped finely 

3 medium bell peppers, chopped finely 

4 cloves of garlic, chopped finely 

1 /4 lb. okra, cut into small wheels 
6 bay leaves 

1 fresh tomato, chopped 

2 lbs. peeled shrimp 

5 cooked and seasoned, peeled crabs 
12 raw oysters 

1 lb. lump white crab meat 

2 T. file 

5 T. flour 

1 /2 c. vegetable oil 

2 c. long-grain rice 

Salt, black pepper, red pepper and Tabasco to taste 
Fresh parsley, chopped 

In large soup or stew pot over medium heat saute the peeled 
shrimp in vegetable oil. (Season the shrimp well with salt and 
pepper before cooking.) When cooked, remove from pot. Be 
sure not to overcook. Saute the already steamed or boiled 
peeled crabs and claws in the same oil. Remove from pot after 
about one minute of cooking. 

Next make a roux. Brown the flour in the vegetable oil. Watch 
closely not to burn. Keep stirring. Add the chopped onions and 
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(continued) 

bell pepper. (Keep some of the green onions for garnish when 
serving.) Saute several minutes until the onions and bell peppers 
are very soft. While making the roux ( keep water boiling in a 
separate smaller pot. After roux is ready, add water slowly. 

About four cups at the start. Keep stirring. 

Add bay leaves. Keep gumbo boiling over medium heat. Add 
more boiling water, to fill about 3/4 of the pot. Keep the pot at a 
very soft boil. Keep stirring. Add the chopped tomato, garlic, 
shrimp, crab meat, crabs and claws, oysters, and okra. Add salt, 
black and red pepper, and Tabasco. Don't be shy. Add the file'. 
Cook at a very low simmer for about one hour. Keep heat low 
and stir. It should be soupy. Add water as needed during 
cooking. Add additional salt and pepper if needed. 

Cook The Rice: 2 c. of rice should be cooked in 4 c. of water 
and 2 tsp. of salt. (Hint: Add a little olive oil to keep the rice 
moist and stop it from sticking.) 

Serve the steaming gumbo over the cooked rice. Garnish with 
chopped parsley and green onions. Good with French bread and 
a salad. Serves 10. 


"Times change so fast, and the needs and challenges of today 
may be completely different in only a few years. I would 
recommend getting a good education, and preparing yourself for 

whatever demands you may encounter." 
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Representative Frank W. Shields 


4 eggs 
1 /4 c. honey 
3/4 tsp. salt 
2-1/2 c. milk 
1 c. flour 
4 T. butter 

Heat oven to 425-decrees. Put heavy, cast iron skillet (10-1 /2" 
diameter and 3" deep) into oven. Meanwhile, beat all ingredients 
except flour and butter. Add flour slowly to mixture until it forms 
a smooth batter. When the skillet is heated, melt the butter in 
the skillet, add batter, reduce heat slightly, and bake 25 minutes. 

Serve in pie-shaped wedges topped with powdered sugar and 
lemon or fresh fruit and honey. 


"It is an old ironic habit of human beings 
to run faster when we have lost our way." 

Rollo May 
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former State Senator Bob Shoemaker 


4 thinly sliced pieces of sourdough French bread 
1 orange rind, medium grated 1/2 c. milk 
1 12 tsp. vanilla 2 eggs 

Mix eggs, milk, vanilla and rind together very well with a whisk. 
Should be thin and milky (don't hesitate to add more milk). Slice 
bread pieces in half to make triangles. Soak each piece in batter 
for approx. 30 seconds. Fry at medium heat until brown. 

Serve with butter and maple or other syrup. 


* By using plenty of milk the batter soaks into the bread rather 
than caking on the outside. The orange rind makes all the 
difference between ordinary and OUTSTANDING french toast. 








U.S. Senator John Breaux 
Louisiana 


1 lb. ground meat 
3 T. cooking oil 
1 c. onion, chopped 
1 c. celery, chopped 
1 large bell pepper, chopped 
3 c. rice, cooked 
1/2 c. green onion tops, chopped 
1 /2 c. parsley, chopped 

1 c, water 

2 T. Kitchen Bouquet (optional) 

Salt and pepper to taste 

Cook meat in oil in a large pot until brown. Add onions, celery, 
and bell pepper. Reduce heat and cook until wilted. Add water, 
and add more water if needed to keep about the same amount of 
juice that you started with. Add to cooked rice and keep warm 
until ready to serve. 
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U.S, Senator Harry Reid 
Nevada 


French bread 
Deli-sliced roast beef 
Monterey Jack cheese 
Lettuce 
Tomato 

Oil (add liquid mesquite flavoring) 

Vinegar 

Spices (add sage spice to oregano spice mix) 



Pile roast beef, cheese, lettuce, tomato on a slice of French 
bread. Top with oil, vinegar and spices. Cover with another slice 
of French bread. 
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Former Congressman Les and Sue AuCoin 


3-4 lbs, chicken parts or breasts 
1 /2 c. honey 
1 /3 c. dijon mustard 
1 /4 c, butter or margarine 
1 -2 tsp, curry powder 
1 tsp, salt 
Dash nutmeg 
Toasted slivered almonds 

Boil honey, mustard and butter until thick. Season with curry 
powder, salt and nutmeg. Brush over 3-4 lbs. chicken parts or 
breasts (I remove the skin) in open casserole dish. Baste 
occasionally when baking. Garnish with toasted slivered 
almonds. 

We serve it with rice and a green salad. Cooked carrots are 










former Governor Bob Straub 


3 T. corn oil 

1 c. onion, chopped fine 

3 cloves garlic, minced 

1 bell or pimento pepper, chopped 

5-6 tomatoes, chopped (or one 20-oz, can tomatoes) 

(1) 7-oz. can green chilies, minced 
1 /2 tsp. sea salt 
1 /4 tsp. ground black pepper 
1 12 tsp. dry oregano 
1 /4 c. corn oil 
12 tortillas 
1 /4 c. bacon fat 
12 eggs 

3 c. refried beans, heated 
3 c. cooked rice, heated 

In heavy pan heat the oil. Add onions and garlic and cook 4 to 5 
minutes. Stir in tomatoes, chilies, fresh peppers, oregano, salt 
and pepper. Simmer uncovered for 10 to 15 minutes, stirring 
often. Turn off and keep warm. 

Fry tortillas in corn oil. Place 2 tortillas on each serving plate. 

Fry eggs in bacon fat, Place one on each tortilla. Ladle hot 
sauce around eggs. Serve with hot refried beans and rice. 

"Cream will rise to the top ." 
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Congressman Peter DeFazio 


P*wM**>) 

1 large eggplant 

2 c. bread crumbs 

1 T. minced parsley 

2 cloves garlic, minced 

1 12 c. grated Parmesan cheese 
1 small can tomato paste 
1 12 c. olive oil 
1 12 lb. Mozzarella cheese 
(1) No. 2 can tomatoes 
Salt and pepper to taste 

Blend tomato paste with tomatoes. Add 2 T. of olive oil and a 
pinch of salt, and simmer in saucepan for 30 minutes. Wash, dry 
and slice eggplant crosswise into 1 /2-inch slices. Place in bowl, 
cover with hot water and let stand for 5 minutes. Drain and dry 
with paper towel. Fry in hot oil about 3 minutes on each side or 
until soft and light brown. Sprinkle with salt and pepper to taste. 
Remove from pan. Mix bread crumbs, cheese, parsley, garlic, 
pinches of salt and pepper. Place one layer of eggplant in bottom 
of baking dish; sprinkle with bread crumb mixture. Pour some 
tomato sauce over this. Alternate layers until all ingredients are 
used. Top with thinly-sliced Mozzarella and bake for 10 minutes 
in moderate oven, or until Mozzarella turns slightly brown. 

"Cooking is a lot like politics; 
too many cooks can spoil the soup 
or make a wonderful potluck." 
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former State Representative Dave McTeague 
and Michael Taylor, Legal Aid 


3 c. fresh basil, firmly packed (can substitute up to 1/2 parsley 
for basil) 

2 tsp. garlic, fresh 
1/4 c. walnuts 
1 /2 c. yogurt 
1/2 c. olive oil 

1/2 c. fresh grated parmesan cheese 

Place ingredients into a blender or food processor. Grind, then 
mix, repeatedly until desired consistency is reached. Don't 
overgrind. Mix with freshly cooked pasta of your choice and 
enjoy. 


"Nothing astonishes men so much 
as common sense and plain dealing." 

"What is a weed? A plant whose virtues 
have not been discovered ." 


Ralph Waldo Emerson 
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U.S. Senator J. James Exon 
Nebraska 


1 pkg. hot roll mix 
1-1/2 lbs. hamburger 
Small head cabbage, chopped 
Small onion, chopped 
1-1/2 tsp. salt 
Pepper 

Preheat oven to 450-degrees. Mix hot roll mix according to 
instructions. After dough has doubled in size, roll into a 
rectangle until dough is about 1 /4-inch thick. With a knife, 
divide dough into 8 smaller rectangles approximately 5-inches by 
6-inches in size. 

Brown meat slowly in a heavy skillet, adding cabbage and onion 
before meat is entirely cooked. Simmer slowly for 15 minutes 
with cover. Pick up small rectangle of dough and spoon 
generous quantity of meat filling in center. Gather up the four 
corners of the dough and flip over onto cookie sheet. Allow to 
set for 15 minutes. Bake for 15 minutes. 
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Rollie A. Wisbrock, Chief of Staff 
Oregon State Treasury 


2 T. Creole Seasoning (a mixture of black pepper, cayenne 
pepper, salt and mixed dry herbs, or purchase from store) 

2 lbs. medium to large shrimp 
4 T. freshly ground black pepper 
1 /A c. plus 4 T. white wine 

1 T. olive oil 

1/4 c. chopped onions 

2 T. minced garlic 

3 bay leaves 

3 lemons, peeled and sectioned 
2 c. water 

1/2 c. Worcestershire sauce 

1 /4 tsp. light salt 

2 C. evaporated milk 
1 T. light butter 

Peel the shrimp, leaving only tails attached. Reserve the shells. 
Sprinkle the shrimp with 1 T. Creole Seasoning and 8 turns of 
the black pepper. Use hands to coat the shrimp with seasoning. 
Refrigerate the shrimp until needed again. 

Heat the 4 T. of white wine in a large pot over high heat. When 
the wine is hot, add the onions and garlic and saute for 1 minute. 
Add reserved shrimp shells, remaining Creole Seasoning, bay 
leaves, lemons, water, Worcestershire sauce, wine, salt, and 8 
turns of black pepper. Stir well and bring to a boil. Reduce heat 
and simmer for 30 minutes, (continued...) 
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(continued) 

Remove from heat, allow to cool for about 15 minutes, then 
strain into a small saucepan. There should be about 1-1/2 cups. 
Place over high heat, bring to a boil, and cook until thick, syrupy 
and dark brown; about 15 minutes. Makes about 4 to 5 T. of 
barbecue sauce base. 

Heat 1 T. oil in a large skillet (or wok) over high heat. When the 
oil is hot, add the seasoned shrimp and saute, occasionally 
shaking the skillet, for 2 minutes. 


Add the evaporated milk and all of the barbecue base. Stir and 
simmer for 3 to 5 minutes. Remove the shrimp to a warm platter 



with tongs and whisk the butter into a sauce 
Remove from heat. Makes about 2 cups. ' 
Serves 4, Allow 1 12 cup of sauce and 10 
shrimp per serving. ( 
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1/2 lb. dried rice noodles 

1/2 lb. shrimp, chicken or pork 

1-1/2 oz. fish sauce 

1/4 c. + 2 T. sugar 

1/4 c. rice vinegar 

2 T. tomato paste or ketchup 

1/2 to 1 tsp. ground hot chilies 


Marc Abrams, First Vice-Chair 
Democratic Party of Oregon 

1/4 c. oil 

1 T. garlic 

4 green onions (scallions) 

2 eggs 

3/4 lb. bean sprouts 
1 /2 c. chopped peanuts 
Lime wedges 


This is a large recipe and needs a large wok or similar implement. 
Soak noodles in warm water for 25 minutes. Drain. Slice meat 
and set aside. Mix fish sauce, sugar, rice vinegar, tomato sauce 
and chilies to make sauce and set aside. 


Heat oil in the wok. Add the garlic and cook. Add the meat. 

Add noodles and toss to cover with oil. Add sauce and bring to 
rapid boil. Reduce to medium and allow noodles to absorb the 
liquid. Now comes the tricky part that requires coordination 
beyond what a Republican can handle ... using a long handled 
tool to prop up one side of the Pad Thai, slide one egg (with its 
yolk broken) under one side of the noodles. Repeat on the other 
side of the wok. Allow the eggs to almost set, then mix into the 
noodles so the egg bits are spread throughout. Add sprouts, 
green onions, and half the peanuts and mix well, allowing the 
bean sprouts and green onions to cook. Serve in individual 
servings with lime wedges and the remaining peanuts on top. 

"Pad Thai is the kind of spicy, lively recipe that can serve a whole bunch 
of hungry Democrats, and is not suitable for bland, Republican palates." 
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Paddy McGuire, former Executive Director 
Democratic Party of Oregon 


1 lb. bacon, chopped and fried 
1 lb. hamburger, fried 
1 Ig. onion 

1 green pepper, chopped 
1 sm. bottle catsup 

1 c. brown sugar 

2 Ig. cans B&M baked beans 
2 T. chili pepper 

Preheat oven to 350-degrees. Combine all ingredients and bake 
one hour. 


" These are good beans ... 
damn good beans," 
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Jana Doerr, Chair 
Democratic Party of Oregon 


1 lb. ground beef 
1/2 c. raw long grain rice 
3 T. chopped onion 
1 /4 tsp. poultry seasoning 
1 /4 tsp. pepper 
1 tsp. salt 

Mix all ingredients well. Form into M/2 inch balls. Place in 
bottom of casserole. Cover with two cans tomato sauce or one 
can tomato sauce and one can tomato soup. Add one cup of 
water. Cover tightly and simmer for approximately 50 minutes 
(depending on the size of the balls). 

Serve with green salad, garlic bread and sorbet for a great meal 
for 4-6 people. 
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U.S. Senator Sam Nunn 
Georgia 


1 12 c. minced onion 3 T. fresh orange juice 

2 T. oil 2 tsp. grated orange peel 

Dash nutmeg and ground pepper 1 tsp. salt 
4 Snapper fillets 

Combine onion, orange juice, oil, orange peel and salt in greased 
12x8x2" pan. Arrange snapper fillets in this mixture, turning to 
coat evenly. Leave at room temperature for 30 minutes (lightly 
cover dish). 

Add nutmeg and pepper. Bake at 400-degrees for about 12 
minutes or until fillets flake easily. Baste. Serve immediately. 
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State Senator Ron and DM \i Director Jane Cease 


5 or 6 3/4" pork chops 
1 egg, beaten with 1 T. of water 
1 c. cracker crumbs 
1/4 c. flour 

Sait, pepper, garlic powder, to taste 

Preheat oven to 400-degrees. Combine cracker crumbs, flour, 
salt, pepper, and garlic powder. Dip pork chops into beaten egg, 
then press both sides into cracker mixture. Place on rack in a flat 
low rimmed pan. Bake one hour, basting with juices in pan once 
or twice during the last 10 minutes, but do not turn. 

Remove from oven, serve hot. 


"Ron cooks only under duress or in dire need, 
but here is a recipe I concocted and named for him 
when he broke the eggs on the way home from the store. 
It's so simple and easy that I think Ron has actually 
made it himself a few times." 

Jane Cease 
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U.S. Senator Paul Simon 
Illinois 


6 slices white bread (take off crust and cube) 

1 lb. pork sausage, brown and drain 
1 c. mild Cheddar cheese, shredded 
8 eggs 
1 tsp. salt 

1 tsp. dry mustard 

2 c. milk 

Grease a 9x13" glass pan. Put layer of bread, then sausage. 
Beat eggs; add milk, salt and mustard and pour over bread. Top 
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U.S. Senator John Breaux 
Louisiana 


1 c. flour 

1 c. cooking oil 

2 c. onion, chopped 

1 /2 c. green onion tops, chopped 
1 (A c. parsley, chopped 
2-1/2 qts. hot water 
1 T. salt 

1 tsp. cayenne or red pepper 

1 lb. Crab meat (or 2 cans Crab meat) 

2 lbs. shrimp, raw and peeled 
1 pt. oysters with liquid 

For the roux mix flour and oil together in a 4 c. measure. 
Microwave on high 7 minutes. Stir well, then microwave on high 
30 seconds more. Roux will be dark caramel. 

Gumbo : In large cooking pot add hot water roux, onion, green 
onion tops, parsley, salt and pepper. Cover and cook on high 15 
minutes. Add Crab meat and cook on high 15 minutes. Add 
shrimp and oysters and cook oh medium 20 minutes. 

Serve as a soup with rice. 
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Attorney General Ted Kulongoski 


Tomato sauce from a jar or homemade 

Lasagna noodles (enough for three layers in your favorite pan) 

Fresh spinach, washed and stems removed 

Cottage or ricotta cheese 

Toasted sunflower seeds 

Grated Parmesan cheese 

White sauce (recipe follows) 

Grated Mozzarella cheese 

Cook the noodles according to package directions. Spread a bit 
of tomato sauce in the bottom of the lasagna pan. Add the other 
ingredients in the following order: layer of noodles; layer of 
spinach; dollops of cottage cheese; some Mozzarella cheese; 
some parmesan cheese; a handful of sunflower seeds. Repeat 
layers. Top with the third layer of noodles. Spread some tomato 
sauce over the top. Pour the white sauce over lasagna. Add a 
few sprinkles of mozzarella cheese. Cover with foil and bake at 
350 to 375 degrees for about 40 minutes. Remove from oven 
10-15 minutes before serving. 

White Sauce : The paprika in this sauce will bring out the spinach 
flavor in the lasagna. 

1 T. butter or margarine 1 /3 c. whole wheat flour 

1 c. milk Salt, pepper and paprika 

Melt the butter in small sauce pan. Stir in the flour until the 
mixture is smooth. Remove from heat and whisk in the milk. 
Return to heat and bring to a boil, stirring constantly, so that 
mixture thickens. Season with salt, pepper and paprika. 
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State Representative Kate Brown 


(1) 10'OZ. pkg. frozen spinach, chopped 
10.5-oz tofu, diced 
1 jar prepared spaghetti sauce 
1 loaf French bread 
Brewers yeast for garnish 

Combine sauce and package of spinach in a large sauce pan and 
bring to boil. Lower heat and add tofu. Simmer for 10 minutes. 

Serve garnished with brewers yeast. Enjoy with warmed French 
bread. 



c 






U.S. Senator Carl Levin 
Michigan 


1 lb. ground beef 
1 /4 c. uncooked rice 
1 egg 

Grated onion or onion powder to taste 
1 /4 tsp. salt 

Cabbage leaves, steamed 
1 /4 c. lemon juice and/or vinegar 
1 /4 to 1 12 c. brown sugar 
1 c. tomato sauce 
Tomato juice (or water) 

Combine beef, rice, egg, onion and salt. Roll in steamed cabbage 
leaves. Cook rolled leaves in 1/4 c. lemon juice and/or vinegar, 

1 /4 to 1 /2 c. brown sugar, tomato sauce, and enough water or 
tomato juice to cover. 

Simmer at least one hour, but as long as possible (as long as 
several hours). Can be frozen. 








U.S. Senator Tom Harkin 
Iowa 


1/2 c. whole kernel corn 

1 /2 c. bread crumbs 

Pinch of salt and pepper 

3/4 T. parsley 

Pinch of sage 

1/2 T. chopped onion 

1 12 c. diced apple 

1 T, whole milk 

2 Iowa pork chops (thick cuts) 

1 /4 c. honey 

1 /4 c. mustard 
1 /4 tsp. rosemary leaves 
1 /2 tsp. salt 
Pinch of pepper 

In a bowl, combine the first eight ingredients until well mixed. 
Cut a slit in the side of each chop and stuff with the mixture. 

In a separate bowl, combine the honey, mustard, rosemary, salt 
and pepper and blend until smooth. 

In frying pan, brown the stuffed chops. Bake chops at 350- 
degrees for about one hour, basting often with sauce. 
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former State Senator Karsten Rasmussen 


1-1 /2 lbs. lean hamburger 3/4 tsp. garlic powder 

1 12 tsp. dry mustard 1 /2 tsp. basil 

1 /2 c, brown sugar 1 /2 c. quick oatmeal 

1 egg 1 small can tomato sauce 

In a medium bowl, mix meat, garlic, mustard, basil, sugar, 
oatmeal and egg. Add small amounts of tomato sauce until 
mixture is moist. If needed add more oatmeal. Mix and 
refrigerate until ready to grill. 

Make patties and grill. No extra barbecue sauce is needed. 

"If at all possible\ have your 
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Representative Tim Josi 


3 c. chopped ripe tomatoes 

1 /2 c. chopped fresh basil 

2 T. minced red onion 

1 clove of garlic, crushed 
1 c. ricotta cheese 
1/4 c. olive oil 
Salt, pepper to taste 

1 lb. pasta seashells, or other favorite pasta shape 

Combine all the above ingredients except pasta. Refrigerate 
while cooking pasta. 

Strain cooked pasta and mix with refrigerated ingredients. 
Serve immediately. 
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U.S. Senator Patty Murray 
Washington 


3 large eggs or 4 smaller eggs 

1 scant tsp. salt 
3 tsp. sugar 

2 c. milk 
1-1/2 c. flour 

1 T. butter, melted 

Combine flour, salt and sugar in a bowl. Whip eggs and milk 
together. Blend slowly into the dry mixture. Add the melted 
butter. 

For one large pancake, pour the batter into a greased 12" cast 
iron skillet and bake at 350-degrees in a pre-heated oven until 
brown. Serve sprinkled with lemon juice, powdered sugar, and 
fresh fruit such as strawberries. 

For individual pancakes, use a scant 1 /2 c. of batter per pancake 
and fry in a greased skillet. These will be very thin and can be 
rolled. They can also be sprinkled with lemon juice and 
powdered sugar, and served with fresh fruit. 


"Whateveryou vividly imagine 
ardently desire 
fervently work for 
will eventually come to pass!" 
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Secretary of State Phil Keisling 


10 lasagna noodles 

1 lb. fresh spinach or 2 pkgs. frozen leaf spinach 

1 c. grated carrots 

2 c. sliced fresh mushrooms 
1/2 c. chopped onion 

(1)15-oz. can tomato sauce 
(1) 6-oz. can tomato paste 

1 /2 c. chopped, pitted ripe olives 

2 c. cottage cheese 

(1) 16-oz. pkg. Monterey Jack cheese 
1 T. olive oil 

1-1/2 tsp. crushed oregano 

Preheat oven to 350-degrees and grease a 9x13" baking pan. 
Saute carrots, onion and mushrooms in oil. Add tomato sauce, 
paste, oregano and olives. 

Cook noodles and spinach separately, per instructions. 

Layer as follows: noodles, cottage cheese, spinach, Monterey 
Jack cheese, 1 /2 sauce. Repeat, saving some cheese for top. 
Bake 30 to 40 minutes. Let stand 20 minutes before cutting. 
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Hazel R. O'Leary 
Minnesota 


2/3 c. butter or margarine 

1-1/4 c. sugar 

1 tsp. vanilla 

1/2 c. all-purpose flour 

1-1/4 tsp. salt 

1 tsp. baking powder 

3 eggs 

1 c. finely chopped black walnuts 
Confectioners sugar, as needed 

Grease 9x5x3" loaf pan. Beat butter in large bowl until creamy. 
Add sugar slowly. Beat until light and fluffy, about 3 minutes. 
Beat in vanilla. Add milk. Beat until well blended. 

Sift together flour, salt, and baking powder. Add to creamed 
mixture at low speed. Beat until smooth, about 2 minutes. Add 
eggs, one at a time, beating well after each at low speed. Add 
chopped nuts, stirring by hand. Pour into loaf pan. 

Bake for 1 hour and 25 minutes or until toothpick inserted in 
center comes out clean. Cool 10 minutes before removing from 
pan. Cool completely. Dust with confectioners sugar. 

Note: This Clinton Cabinet member sure brings a lot of energy 
to her job! 
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Representative Cynthia Wooten 


1 stick butter 

6 c. Rice Crispy cereal 

(1) 16-oz. bag marshmallows 

Combine marshmallows and butter and place in microwave. 
Heat on high until melted. Remove from oven and add to Rice 
Krispies. Mix together in large bowl. 

As treats begin to set-up form into pan. Add seasonal sprinkles 
to liven up your treats. Cool. Cut. Serve! 
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U.S. Senator Carl Levin 
Michigan 


1 c. flour 
3/4 c. sugar 
1 tsp. baking powder 
1/2 tsp. cinnamon 

1 /2 tsp. salt 
5/8 c. oil 

2 eggs 

1 c. grated carrots 

Small can crushed pineapple, drained 
1 /2 c. roughly chopped walnuts 

Put all dry ingredients in food processor and mix 5-10 seconds, 
Add eggs and oil and mix 30 seconds; batter will be very thick. 
Add carrots and pineapple and mix thoroughly. Add nuts and 
mix only to distribute. Bake in greased pan about one hour at 
350-degrees. 

Frosting : 

3 oz. butter 
1/2 tsp. vanilla 

3 oz. cream cheese 

6 oz. confectioner's sugar (3 heaping T.) 

Process butter, cheese and vanilla for about 20 seconds. Add 
sugar and continue mixing. When cake is cold, pat all over top. 
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U.S. Senator Paul Simon 
Illinois 
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8 oz. cream cheese 

1 /2 c. sugar 1 T, lemon juice 
1/2 tsp. vanilla 2 eggs 

2 T. sugar 1 c. sour cream 

1 unbaked 8-inch graham cracker crust 


Beat cheese until fluffy. Gradually blend in 1/2 c. sugar, lemon 
juice, vanilla and dash of salt Add eggs, one at a time, beating 
well. Pour filling into crust. 


Bake at 325-degrees for 25 to 30 minutes until set. Combine 
rest of ingredients and spoon over top of pie and bake 10 
minutes longer. Chill. 
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U.S. Senator Byron L. Dorian 
North Dakota 


10 graham crackers, rolled fine 
1 T. butter 
30 marshmallows 
1/2-3/4 c. milk 

1 c. whipping cream, whipped 

2 squares bitter chocolate, grated (the finer the better) 

Sprinkles of chocolate (optional) 

Maraschino cherries (optional) 

For the crust, mix graham crackers with butter. Press into pie 
pan very firmly, both sides and bottom. 

For the filling: melt marshmallows with milk (use double boiler to 
prevent scorching), and cool. Fold grated chocolate into 
whipped cream. Fold chocolate and whipped cream mixture into 
marshmallow mixture. Pour filling into crust. Decorate with 
sprinkles of chocolate or maraschino cherries (optional). 

Refrigerate overnight or for at least 3 to 4 hours before serving. 


Xf 







U.S. Senator Sam Nunn 
Georgia 


3/4 c. all-purpose flour 
1 /4 tsp. baking soda 
1 /4 tsp. salt 

1 /3 c. butter 

2 T. water 
3/4 c. sugar 

(1) 12-oz. pkg. semi-sweet chocolate chips 

1 tsp. vanilla 

2 eggs 

1 f2 c. chopped pecans 

In small bowl combine flour, baking soda and salt. Set aside. In 
small saucepan combine butter, sugar and water; bring iust to a 
boil . Remove from heat. Add 6 oz. chocolate chips and vanilla. 
Stair until melted and mixture is smooth. 

Transfer to a large bowl. Add eggs, one at a time, beating after 
each addition. Gradually blend in flour mixture. Stir in 
remaining 6 oz. chocolate chips and nuts. Pour into greased 9- 
inch square baking pan. Bake at 325-degrees for 40 to 45 
minutes. 
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U.S. Senator Sam Nunn 
Georgia 


1-1/4 c. sugar 

1 /2 c. light corn syrup 

1 /4 c. butter or margarine 

3 eggs, slightly beaten 

1 c. coarsely chopped pecans 

1 tsp. vanilla 

Pastry for 9-inch pie 

Preheat oven to 350-degrees. Combine sugar, syrup, and butter 
in 2-quart saucepan. Bring to boil on high, stirring constantly 
until butter is melted. Remove from stove and gradually add hot 
syrup to eggs; stir all the while. Add pecans to mixture and cool 
to lukewarm. Add vanilla. 

Pour into pie shell and bake for 40 to 45 minutes. 

Serves 6 to 8. 
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Hillary Rodham Clinton 
First Lady 


M/2 c. unsifted flour 
1 tsp. salt 
1 tsp. baking soda 
1 c. Uvegetable shortening 
1 c. light brown sugar 
1/2 c. granulated sugar 

1 tsp. vanilla 

2 eggs 



2 c. old-fashioned rolled oats 


(1) 12-oz. package semi-sweet chocolate chips 


Preheat oven to 350-degrees. Grease baking sheets. 


Combine flour, salt and baking soda. Beat together shortening, 
sugars and vanilla in a large bowl until creamy. Add eggs, 
beating until light and fluffy. Gradually beat in flour mixture and 
rolled oats. Stir in chocolate chips. 


Drop batter by well-rounded teaspoonful on to greased baking 
sheets. Bake 8 to 10 minutes or until golden. Cool cookies on 
sheets on wire rack for 2 minutes. Remove cookies to wire rack 
to cool completely. 
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U.S. Senator Wendell H. Ford 
Kentucky 


1 c. sugar 

1/2 c. all-purpose flour 
1 12 c. melted butter 

2 eggs, slightly beaten 

6-oz. package of chocolate chips 
1 c. chopped pecans 
1 tsp, vanilla extract 
9-inch pre-made pie shell 

Mix together sugar and flour. Add melted butter and blend well. 
Stir in eggs, chocolate chips, pecans, and vanilla. Pour mixture 
into pie shell. 

Bake at 325-degrees in preheated oven for one hour or until 
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U.S. Senator Robert C. Byrd 
West Virginia 


1 tsp. grated lemon rind or 1 /A tsp. lemon extract 

15-oz. sweetened condensed milk 1 /2 c. lemon juice 

2 eggs, separated 1 1A tsp. cream of tartar 

4 T. sugar 

Crumb Crust* or baked and cooled pastry shell 

Combine lemon juice and lemon rind or lemon extract. Gradually 
stir into condensed milk. Add egg yolks and stir until well 
blended. Pour into chilled.crumb crust or cooled pastry shell. 

Add cream of tartar to egg whites. Beat until almost stiff enough 
to hold a peak. Add sugar gradually, beating until stiff but not 
dry. Pile lightly on pie filling. Bake at 325-degrees until lightly 
browned, about 15 minutes; 

* Graham Cracker Pie Crust : 

1-1/4 c. graham cracker crumbs 

3 T. sugar 

1 /3 - 1 /2 c. butter or margarine 

Combine crumbs and sugar in medium bowl. Stir in melted 
butter until thoroughly blended. Pack firmly into an 8" pie pan. 
Chill one hour before filling, or bake in a 350-degree oven for 8 
minutes. Cool, chill and fill. May butter pie pan. Use leftover 
crumbs to sprinkle over top of meringue before baking. 











U.S. Senator Paul Simon 
Illinois 


6 oz. pkg. lemon Jello 

(2) 7-oz. bottles lemon-lime carbonated drink (like 7-Up) 

1 lemon 

2 c. heavy cream, whipped 
Fresh berries 

Pour 2 c, boiling water over lemon Jello and stir until dissolved. 
Add lemon-lime drink; add grated rind of one lemon and juice. 
Chill until slightly thick, about two hours. 

Beat until foamy. Fold in 2 c. heavy cream, whipped. Turn into a 
2-qt. souffle dish and chill until firm. 

Serve with fresh berries, slightly sweetened. Serves 8. 
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former U.3. Senator Jim Sasser 
Tennessee 


1-1/2 c. + 2 T. sugar 
1 /4 tsp. cream of tartar 
4 eggs, separated 
Butter for the pie pan 

1 T. grated lemon rind 
3 T. lemon juice 

2 c. heavy cream 

Sift together 1 c. of the sugar and the cream of tartar. Beat egg 
whites until stiff, Slowly fold in sugar mixture and beat until well 
blended. Butter the bottom and sides of a 9-inch pie plate. 
Scrape the meringue mixture into the pie plate, building it up 
around the edges to fashion a shell. Place in a pre-heated 275- 
degree oven and bake one hour. Remove and place on rack to 
cool. 

Beat egg yolks until light and lemon colored. Add 1/2 c. sugar. 
Add lemon rind and lemon juice and beat to blend. Cook in the 
top of a double boiler until thickened, stirring constantly. 

Remove from heat and let cool. 

Whip half of the cream until stiff and fold into the lemon filling. 
Pour this into the meringue shell. Chill until filling is set. Whip 
the remaining cream with the remaining 2 T. sugar and spoon on 
top of the filling. 

Chill uncovered for 24 hours. 
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State Senator Peter Sorenson 



One very tired candidate at midnight 

Cocoa Krispies 

Milk 

Spoon 

Bowl 

Mix food and milk in bowl. Use spoon to lift mixture into mouth. 
Repeat until gone or drink directly out of bowl. Go to sleep. 

"Principle above politics." 

The slogan of U.S. Senator Wayne Morse, 
a resident of Oregon State Senate District 20 
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Rice Krispies 
Milk 

Crunchy Peanut Butter 


Put Rice Krispies in a bowl, like you would if you were going to 
have a bowl of cereal. Arrange half spoonfuls of peanut butter 
(gourmets call it "dollops") over cereal. 8-10 dollops should do. 
Pour a cereal size portion of milk over all. Eat and enjoy. 
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U.S. Senator John Glenn 
Ohio 


2 c. cake flour, sifted 1 c. sugar 

4 T. cocoa 1 /2 tsp. salt 

2 tsp. baking soda 1 c. cold water 

1 c. mayonnaise (or salad dressing) 1 tsp. vanilla 

Preheat oven to 350-degrees. Sift flour, sugar, cocoa, salt and 
baking soda several times. Mix water and mayonnaise together. 
Stir in dry ingredients and add vanilla. 

Pour into two 8-inch cake pans. Bake for 30 minutes. Test with 



"John has always liked a moist cakel This cake is the one our 
children requested for special occasions, such as birthdays. For 
one who really enjoys chocolate, a chocolate icing on this cake 

just can't be beat Enjoy! 

Annie Glenn 
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Pe*ct Hell* Pit 

Representative Sharon Wylie 


6-8 ripe but firm peaches 
3/4 c. whipping cream 
Powdered sugar to taste 
Vanilla to taste 
Almond extract to taste 
Lemon juice 

1 cooked regular pie crust (or 1 crumb pie crust make with 
"Famous" chocolate wafers. Make like a graham cracker crust) 

2 c. raspberries 

1 /8 c. cornstarch 
1 12 c. water 

Whip 3/4 c. whipping cream with powdered sugar, vanilla and 
almond extract to taste. 

Glaze : Crush raspberries, cornstarch and water together and 
cook over medium heat, stirring constantly until thickened and 
clear. Cool until room temperature or less. 

Peel and slice peaches, toss in some lemon juice. Drain, mix 
juice with thick glaze. Gently fold peaches into glaze and pile 
into crust. Chill for one or two hours. 

Serve with whipped cream. Add chocolate sauce if you are a 
fanatic or a purist. 
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State Senator Shirley Gold 


1 lb. butter, softened 

1 c. sugar 

3 egg yolks (save the whites) 

Pinch of salt 

2 tsp. baking powder 
1 c. sour cream 

4 c. flour 

1 tsp. vanilla 
1 /4 tsp. baking soda 

Preheat oven to 350-degrees. Cream butter, sugar, flour, salt, 
and baking powder. Add baking soda to sour cream. Alternate 
dry ingredients with the sour cream mixture until smooth. Add 
the vanilla. Refrigerate overnight. 

Roll dough to 1 /4-inch thickness on a floured surface. Cut with 
a medium cookie cutter, mark criss crosses on each cookie with 
a fork. Brush with egg white. Bake on ungreased cookie sheet 
for approximately 20 minutes, or until golden brown. 

7 find it critical in our rapidly moving and changing world 
to retain a modicum of persona! history, i.e. roots, 
and pass it on to others. This modest recipe 
was my mother's and her mother’s before her. 
My family and friends have memories of many 
pleasurable hours of pogatchel and 
coffee/tea in hand. Enjoy!" 
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U.S. Senator Robert C. Byrd 
West Virginia 


1 c. pure white vegetable shortening 

2 c. sugar 

3 c. flour 

4 eggs 

1 c. buttermilk 

1/2 tsp. baking powder 

1 /2 tsp. baking soda 

1 tsp. vanilla or almond flavoring 

Cream sugar and shortening. Sift dry ingredients together and 
add eggs, flavoring and half the milk. Beat two minutes and add 
remaining milk. Beat two more minutes. 

Bake in two greased, waxed paper-lined 8x3" loaf pans in a 325- 
degree oven for 45 to 50 minutes, 











State Senator Clifford W. Trow 


Filling : 

1 c. sugar 

1 /4 lb. margarine 

2 eggs 
2 c. flour 
1 tsp. baking soda 
1 c. sour cream 
1-1 /2 tsp. baking powder 
1 /2 tsp. salt 
1 tsp. vanilla 

Preheat oven to 350-degrees. Combine baking soda and sour 
cream. Cream sugar and margarine. Add eggs and vanilla. Sift 
dry ingredients and add alternately with sour cream/baking soda 
combination. 

Pour into two 8-inch round, lightly oiled pans and bake for 30 
minutes. 

Combine topping ingredients and sprinkle either on top or in 
between layers. (Non-fat sour cream and 2 egg whites plus 1 
egg may be substituted.) 


Topping : 

1 tsp. cinnamon 
1 /2 c. brown sugar 
1 T. margarine, melted 
3 T. flour 


"Democrats should remember what Lincoln said so well... 

\a house divided against itself shall not stand.' 
The original source of this allusion is the New Testament" 











Congresswoman Elizabeth Furse 


Pie Crust : 

2-1/2 c. flour Itsp. salt 

1 c. shortening, chilled 4-8 T. ice water 


Fillinu : 

6-8 medium Northern Spy or Hood River Gravenstein apples or 

other tart apples, peel, core and thinly slice 

1/2 c. sugar 2 T. flour 

3/4 tsp. cinnamon 1 tsp. ground nutmeg 

1 /4 tsp. ginger 1 /4 tsp. salt 

1 T. lemon juice 2 T. unsalted butter 

1 T. melted butter 1 T. sugar 


Preheat oven to 450-degrees. Sift flour and salt into a large 
bowl. Make a well in the center and add shortening. Cut 
shortening into flour mixture with a pastry cutter until mixture 
resembles oatmeal. Sprinkle 4-8 T. of water, a little at a time, 
over flour mixture. Add just enough water for dough to hold 
together. Stir gently until just moistened. Do not overmix. 
Gather dough into a ball and divide in half. Gently flatten into 
discs. Cover and chill to make rolling easier. Place sliced apples 
in a large bowl. Combine 1/2 c. sugar, flour, cinnamon, nutmeg, 
ginger and salt in a small bowl and stir with a fork to blend well. 
Add to apples and coat evenly, (continued...) 
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(continued) 


On a well-floured board, roll out half of the dough and fit into a 
9- 7 /2-inch pie plate. Trim the edge to make a 1 /2-inch 
overhang. Prick all over with a fork. 

Put apple mixture into pie shell. Sprinkle with lemon juice and 
dot with unsalted butter. Roll out remaining dough and fit over 
filling, trimming the edge to a 1 -inch overhang. Fold top crust 
under bottom crust and crimp together decoratively. Make 
decorative slits in top crust for steam vents. 

Put pie into preheated oven and immediately turn heat down to 
350-degrees. Bake for 40 to 50 minutes or until apples are 
tender and crust is golden brown. When done, remove from 
oven and immediately brush with melted butter and sprinkle with 
1 T. sugar. 
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Apple Pie, Tualatin Mountain 89-90 


Artichoke, Hallowed Hot Dip 7 

Barbecued Baby Beef Ribs 27 

Beans: 

. Black Bean Chili 16 

. Carole's Creole Black Beans 34 

. Green Bean & Tomato Salad 19 

. Paddy's Alaska Beans 56 

Beef: 

. Beef Stroganoff 28 

, Bohemian Teriyaki Beef 29 

. Nebraska Runzas 52 

, Porcupine Balls 57 

, Stuffed Cabbage 64 

. Summer Sauce Senate Burgers 66 
Black Bean Chili 16 

Black Walnut Pound Cake 70 

Bohemian Teriyaki Beef 29 

Bran Muffins, Mary's 14 

Brie, Crab Baked 4 

Brownies, Double Chocolate 75 

Bumpers Chicken Casserole 30 

C. Wooten's All-American 
Rice Crispy Dream Treats 71 

Cabbage Rolls 31 

Cajun Deep Fried Turkey 32 

California Casserole 33 

Carole's Creole Black Beans 34 

Cake: 

. Black Walnut Pound Cake 70 

. Carrot Cake 72 

. Muskingum Chocolate 

Dew Cake 84 

, Pound Cake 87 

. Sour Cream Coffee Cake 88 

CarrotCake 72 

Cheese: 

, Cheese Ball 1 

, Cheese Straws 2 

. Cheezon Toast 3 


Chicken: 

. Bumpers Chicken Casserole 30 

. Chicken Breast in Vermouth 35 

. Chicken Fajitas 36 

. Democratic Chicken Chili 17 

, Honey Curry Chicken 48 

Chile Relleno Casserole 37 

Chili: 

. Black Bean 16 

, Democratic Chicken 17 

Chinese Fried Rice 38 

Chocolate: 

. Chocolate Chip Pie 74 

. Double Chocolate Brownies 75 

. Hillary Clinton's Chocolate 

Chip Cookies 77 

. Muskingum Chocolate 

Dew Cake 84 

Chowder, New England Corn 21 

Clam Pasta Sauce 39 

Coffee Cake, German (Kuchen) 13 

Coffee Cake, Sour Cream 88 

Cookies: 

. Hillary Clinton's Chocolate 

Chip Cookies 77 

, Pogatchels (Hungarian) 86 

Corn Bread, Mexican 15 

Corn Chowder, New England 21 

Crab Baked Brie 4 

Crab meat Nachos 5 

Crawfish Etoufee 41 

Democratic Chicken Chili 17 

Dips: 

, Artichoke 7 

, Garbanzo 6 

Eggplant Parmesan 50 

Eggs: 

, Huevos Rancheros 49 

File' & Okra Seafood Gumbo 42-43 
Finnish Pancake 44 
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French Toast a I'Orange 

45 

New Orleans BBQ Shrimp 

53-54 

Garbanzo Dip 

6 

New Orleans Prawn Salad 

22 

Gazpacho 

18 

Pecan, Georgia Pie 

76 

Georgia Peach Bread 

9 

Pad Thai 

55 

Georgia Pecan Pie 

76 

Paddy's Alaska Beans 

56 

Graham Cracker Crust 

79 

Pancakes: 


Grand Central's Irish Soda Bread 

10 

. Finnish 

44 

Grandma Daigle's Rice Dressing 

46 

. Swedish 

68 

Green Bean & Tomato Salad 

19 

Pasta Sauce, Clam 

39 

Gumbo: 


Pasta, Summer 

67 

. File 1 & Okra Seafood 42-43 

Peach Bread, Georgia 

9 

. Seafood 

61 

Peach Melba Pie 

85 

Hallowed Hot Artichoke Dip 

7 

Pesto, Michael Taylor's 

51 

Hardrock Miner's Hero 

47 

Pie: 


Hillary Clinton's Chocolate 


. Cheese 

73 

Chip Cookies 

77 

, Chocolate Chip 

74 

Honey Curry Chicken 

48 

. Georgia Pecan 

76 

Honey Whole Grain Bread 

12 

. Kentucky 

78 

Huevos Rancheros 

49 

, Lemon Meringue 

79 

Kentucky Pie 

78 

. Lemon, Mary's Best 

81 

Kuchen 

13 

. Peach Melba 

85 

Lasagna: 


, Tualatin Mountain Apple 

89-90 

. Spinach 

62 

Pogatchels 

86 

. Vegetarian 

69 

Porcupine Balls 

57 

Lemon Meringue Pie 

79 

Pork: 


Lemon Mousse 

80 

. Porkchops Braised in 


Lemon Pie, Mary's Best 

81 

White Wine 

40 

Lentil Soup 

20 

, Ron's Accidental Crumbled 

59 

Mary's Bran Muffins 

14 

. Sausage Souffle 

60 

Mexican Corn Bread 

15 

. Stuffed Iowa Chops 

65 

Michael Taylor's Pesto 

51 

Pound Cake 

87 

Midnight Cocoa Krispies 

82 

Red Snapper 

58 

Mike's Nutritious Snack 

83 

Rice, Chinese Fried 

38 

Mousse, Lemon 

80 

Rice Crispy Dream Treats 

71 

Muffins, Mary's Bran 

14 

Rice Crispies, Mike's Nutritious 


Muskingum Chocolate 


Snack 

83 

Dew Cake 

84 

Rice Dressing, Grandma Daigle's 

46 

Nachos, Crab meat 

5 

Rolls, Brown Sugar 

11 

Nebraska Runzas 

52 

Ron's Accidental Crumbled 


New England Corn Chowder 

21 

Pork Chops 

59 
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Salad: 

. Green Bean & Tomato 19 

, New Orleans Prawn 22 

. Sinful 23 

. Summer Pasta 67 

. Tabouleh 25 

. Vegetable 26 

Sausage Souffle 60 

Seafood: 

. Crawfish Etoufee 41 

. File' & Okra Seafood Gumbo 42-43 
, Seafood Gumbo 61 

. New Orleans BBQ Shrimp 53-54 
, New Orleans Prawn Salad 22 

. Red Snapper 58 

Sinful Salad 23 

Soda Bread, Irish 10 

Soup: 

. Gazpacho 18 

. Lentil 20 

. New England Corn Chowder 21 

. Spinach 24 

Sour Cream Coffee Cake 88 

Spinach Lasagna 62 

Spinach Tofu Ragout 63 

Spinach Soup 24 

Stuffed Iowa Chops 65 

Summer Sauce Senate Burgers 66 
Summer Pasta 67 

Swedish Pancakes 68 

Tabouleh 25 

Tualatin Mountain Apple Pie 89-90 
Turkey, Cajun Deep Fried 32 

Vegetarian Lasagna 69 

Walnut, Black, Pound Cake 70 
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